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(Program  Aid  No.  1371) 


Purpose 
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ice professionals  train  their  employees  in  using  the 
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Prepared  by 

Nutrition  and  Technical  Services  Division 

Anita  McCoy  Manka  was  the  principal  author  of  this 
publication. 
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Background 

The  National  School  Lunch  Act  of  1946  established 
the  National  School  Lunch  Program  (NSLP)  to 
"safeguard  the  health  and  well-being  of  the  Nation's 
children  and  to  encourage  the  domestic  consumption 
of  nutritious  agricultural  commodities  and  other 
food...."  Congress  designed  the  NSLP  to  (1)  provide 
nutritious,  reasonably  priced  lunches  to  school  chil- 
dren, (2)  contribute  to  a  better  understanding  of 
good  nutrition,  and  (3)  foster  good  food  habits. 

School  food  service  is  a  unique  and  important 
market  for  U.S.  agricultural  products.  It  reflects 
advances  in  knowledge  of  food,  nutrition,  and  food 
service  management  and  is  full  of  opportunities  to 
try  new  ideas.  It  presents  an  exciting  challenge  to 
maintain  and  improve  the  quality  of  school  meals. 

The  Food  and  Nutrition  Service  (FNS)  is  the  agency 
of  the  U.S.  Department  of  Agriculture  (USDA) 
charged  with  administering  the  NSLP.  FNS  currently 
has  three  publications  to  help  school  food  service 
managers  plan,  purchase,  prepare,  and  serve  school 
lunches  that  please  students  and  meet  the  school 
lunch  meal  pattern  requirements: 

Menu  Planning  Guide  for  Sctiool  Food  Service,  Pro- 
gram Aid  No.  1260,  helps  to  plan  menus  that  are 
acceptable  to  students. 

Food  Buying  Guide  for  Ctiild  Nutrition  Programs, 
Program  Aid  No.  1331,  helps  to  calculate  the 
amount  of  food  to  purchase  and  serve. 

Quantity  Recipes  for  School  Food  Service,  Program 
Aid  No.  1371,  contains  standardized  recipes  that 
provide  a  stated  contribution  to  the  meal  pattern  re- 
quirements and  incorporate  USDA-donated  commodi- 
ty foods.  This  publication  replaces  Quantity  Recipes 
for  Type  A  School  Lunches,  PA-631,  last  published  in 
1971. 

These  standardized  recipes  are  the  result  of  an  ex- 
tensive development  and  testing  program.  They  give 
the  specific  amounts  of  each  ingredient  and  the 
method  of  preparation  needed  to  produce  a  consis- 
tent, high-quality  product  with  predictable  yield.  In 
addition,  they  incorporate  USDA-donated  commodi- 
ties and  most  are  formulated  to  meet  school  lunch 
meal  pattern  requirements.  The  recipes  can  be  used 
in  all  school  food  service  systems  with  production 
capabilities,  but  they  are  especially  useful  for  "on- 
site"  production  kitchens. 


Advantages  of  Using  USDA  Recipes 

The  revised  recipes  have  been  developed  especially 
for  school  lunch  programs.  They  were  created  with 
your  special  concerns  in  mind.  Meal  pattern  require- 
ments, tight  budgets,  limited  preparation  and  serving 
periods,  and  changing  student  expectations 
challenge  school  food  service  professionals  daily. 
To  help  meet  the  challenge,  the  recipes  incorporate 
USDA-donated  commodity  foods  in  a  way  that  will 
satisfy  student  appetites  and,  at  the  same  time,  be 
easy  for  cooks  to  use. 

Standardized  recipes  with  standard  weights  and 
measures  offer  many  advantages  for  institutional 
food  preparation.  "Trial  and  error"  is  too  risky  for 
today's  school  lunch  programs.  Students  demand 
consistently  high  quality  foods.  Controlling  program 
costs  is  essential.  Using  a  standardized  recipe  and 
avoiding  "a  pinch  of  this  and  a  pinch  of  that"  will 
put  you  on  the  road  to  success.  The  revised  USDA 
school  lunch  recipes: 

•  incorporate  current  school  lunch  meal  pattern 
regulations 

•  provide  specified  credit  toward  meeting  meal 
pattern  requirements  //  prepared  and  portioned 
according  to  directions 

•  base  recipe  crediting  on  current  yield  data  from 
the  Food  Buying  Guide  for  Child  Nutrition  Programs 

•  result  in  consistently  high  quality  food  products 
that  have  been  thoroughly  tested  and  evaluated 

•  use  only  moderate  levels  of  added  sugar,  fat,  and 
salt 

•  ensure  predictable  yield  so  that  you  can  plan  and 
produce  the  exact  amount  of  food  you  need 

•  make  practical  use  of  USDA-donated  commodities 

•  minimize  the  need  for  supervision  because 
detailed  step-by-step  instructions  allow  employees 
to  work  more  independently 

•  encourage  employee  self-confidence  in  knowing 
what  to  do,  how  to  do  it,  and  when  to  do  it 

•  help  you  control  program  costs  through  better 
management  of  purchasing  and  storage,  based  on 
recipes  specifying  exact  amounts  of  ingredients. 
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Ingredient  amounts  and  preparation  metliods  are  the 
result  of  an  extensive  testing  program.  Follow  the 
directions  for  the  sequence  of  adding  ingredients, 
mixing  times,  mixing  speeds,  and  the  cool<ing  times 
and  temperatures.  The  result  will  be  appetizing  foods 
that  you  will  be  proud  to  serve. 

Adjusting  Recipes  for  Local  Use 

The  food  service  director  at  the  local  level  can  adapt 
the  recipes  to  meet  local  needs.  For  example,  ad- 
justments may  need  to  be  made  to  fit  particular 
equipment  available.  Levels  of  seasonings  may  need 
to  be  adjusted  for  students'  tastes.  Portion  size  may 
need  to  be  adjusted  to  complement  other  menu 
items  as  well  as  the  meal  pattern  age/grade  groups 
being  served. 

Optional  ingredients,  seasonings,  and  garnishes  do 
not  contribute  toward  meeting  meal  pattern  require- 
ments. Therefore,  optional  ingredients  can  be  delet- 
ed or  adjusted  without  affecting  meal  pattern  credit. 
Optional  ingredients  are  included  to  help  merchan- 
dise foods  by  improving  appearance,  taste,  and 
regional  acceptance. 


Care  of  the  Recipes 

The  life  of  the  recipe  pages  can  be  prolonged  if  they 
are  inserted  into  protective  plastic  covers  when  in 
use.  Quantity  Recipes  for  School  Food  Service  must 
be  kept  secure,  cared  for,  and  remain  the  property 
of  the  school  in  which  it  is  being  used. 

For  your  convenience,  the  recipes  are  punched  for  a 
three-ring  binder.  However,  the  tab  divider  pages  are 
printed  on  both  sides  so  they  can  be  read  if  placed 
in  a  file  drawer. 


Organization  of  the  File 

The  recipe  file  is  separated  by  tab  divider  pages  into 
nine  sections: 


A — General  Information 

B— Bread  and  Cereal  Products 

0—  Desserts 

D — Main  Dishes 

E— Salads  and  Salad  Dressings 

F— Sandwiches 

G— Sauces,  Gravies,  and  Seasoning  Mixes 
H— Soups 

1—  Vegetables 


The  pages  are  identified  by  a  letter  and  number  in 
the  upper  right-hand  corner.  Pages  are  numbered 
consecutively  within  each  section. 

For  example:  Instruction  pages  and  recipes  in  the 
"Bread  and  Cereal  Products"  section  are  assigned 
the  letter  "B."  "Baking  Powder  Biscuits"  is  num- 
bered B-4,  which  means  that  it  is  the  fourth  item  in 
section  B. 

Tables  of  Contents 

Each  tab  divider  page,  separating  one  section  from 
another,  has  a  list  of  what  is  contained  in  that  sec- 
tion. To  find  the  recipe  you  want,  select  the  appropri- 
ate menu  category,  such  as  "B-Bread  and  Cereal 
Products,"  "D-Main  Dishes,"  etc.,  printed  on  the  tab 
dividers.  Then  look  through  the  table  of  contents  on 
that  page.  Recipes  are  listed  alphabetically  under 
headings  by  recipe  name  or  by  easily  identifiable 
common  food  items. 

For  example:  Biscuits;  Breads,  Quick;  Breads,  Yeast; 
Muffins;  Rice;  etc.,  are  common  food  item  headings 
in  the  "Bread  and  Cereal  Products"  section  of  the 
file.  All  biscuit  recipes  contained  in  the  file  are 
alphabetized  under  the  "Biscuit"  heading:  ^^—^ 


CAUTION  is  needed  if  creditable  ingredients 
and/or  portion  sizes  are  changed  from  those 
stated  on  the  USDA  standardized  recipes, 
since  such  changes  affect  credit  toward  meal 
patterns.  CREDIT  TOWARD  MEETING  MEAL 
PATTERN  REQUIREMENTS  IS  BUILT  INTO 
MOST  OF  THE  RECIPES  AND  IS  BASED  ON 
THE  PORTION  SIZE  AS  STATED  IN  THE 
RECIPE. 
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Baking  Powder  Bisctuts 

Bread  Bread  and  Cereal  Products  B-4 


Ingredients 

50  Servings 

100  Servings 

For  

Servings 

Directions 

Weight 

Measure 

Weight 

Measure 

All-purpose  flour  

3  lb  

2V4  qt  

6  lb  

5V2  qt  

1 .  Blend  flour,  dry  milk,  baking  powder, 
and  salt  in  mixer  for  1  minute  at  low 
speed. 

Noninstant,  nonfat  dry 
milk  

3  oz   

Vi  cup  2  Tbsp 
OR 

1  Vi  cups  

6  oz   

1  Vt  cups  

OR 

Instant  nonfat  dry  milk  . . . 
Baking  powder  

OR 

3  oz   

OR 

6  oz  

OR 

2V2  cups  

23/4  oz 

Vt  cup  3  Tbsp 
1  Tbsp   

51/2  oz  

3/4  cup  2  Tbsp 
2  Tbsp   

Salt  

Shortening  

11 V2  oz  

1  %  cups  

1  lb  6V2  oz  . 

3V2  cups  

2.  Add  shortening  and  blend  into  dry  in- 
gredients for  2  minutes  at  low  speed. 
Mixture  will  be  crumbly. 

3%  cups  

1  qt  3V2  cups . 

3.  Add  water  and  mix  on  low  speed  for 
approximately  1  minute  to  form  soft 
dough.  Scrape  bowl  as  necessary 
during  mixing. 

4.  Turn  out  onto  lightly  floured  surface. 
For  50  servings,  knead  ball  of  dough 
lightly  for  1  minute.  For  100  servings, 
divide  dough  in  half  and  knead  each 
half  lightly  for  1  minute. 

5.  Roll  or  pat  out  each  ball  of  dough  to 
V2 "  thickness.  Cut  with  floured  2V2" 
biscuit  cutter  and  place  on  sheet  pan 
(18  "x26  "x1  ")  in  rows  of  10  down  and 
5  across.  For  50  servings,  use  1 
sheet  pan.  For  100  servings,  use  2 
sheet  pans. 

6.  Bake  until  lightly  browned: 

Conventional  oven:  450  °F  for 

12-14  minutes 
Convection  oven:  400  °F  for  8-10 

minutes 

SERVING:    1  biscuit  provides  1 V2  servings  of  bread.  YIELD:     50  servings:  50  2V2-inch  biscuits 

100  servings:  100  2V2-inch  biscuits 


(Continued  on  back) 


Baking  Powder  Biscuits  (Continued) 

Bread  and  Cereal  Products  B-4 


Variations 


a.  Baking  Powder  Biscuits  (Using  Master  iVIix) 

50  servings:  Omit  steps  1  and  2.  Use  3  lb  12  oz  (3  qt)  Master  Mix.  Con- 
tinue with  steps  3-6. 

100  servings:  Omit  steps  1  and  2  Use  7  lb  8  oz  (6  qt)  Master  Mix.  Con- 
tinue with  steps  3-6. 

b.  Cheese  Biscuits 

50  servings:  Follow  steps  1  and  2.  In  step  3,  add  12  oz  (3V2  cups) 
shredded  Cheddar  cheese  to  soft  dough.  Mix  lightly  to  distribute  cheese. 
Continue  with  steps  4-6. 

100  servings:  Follow  steps  1  and  2.  In  step  3,  add  1  lb  8  oz  (1%  qt) 
shredded  Cheddar  cheese  to  soft  dough.  Mix  lightly  to  distribute  cheese. 
Continue  with  steps  4-6. 

c.  Drop  Biscuits 

50  servings:  Follow  steps  1  and  2.  In  step  3,  use  1  qt  %  cup  cold  water. 
Omit  step  4.  In  step  5,  portion  with  level  No.  16  scoop  (V4  cup)  onto 

1  sheet  pan  (18"x26"x1")  in  rows  of  10  down  and  5  across.  Continue  with 
step  6. 

100  servings:  Follow  steps  1  and  2,  In  step  3,  use  2  qt  IV2  cups  cold 
water.  Omit  step  4.  In  step  5,  portion  with  level  No.  16  scoop  {Va  cup)  onto 

2  sheet  pans  (18"x26"1")  in  rows  of  10  down  and  5  across.  Continue  with 
step  6.   


d.  Wheat  Biscuits 

50  servings:  In  step  1,  use  2  lb  4  oz  (2  qt)  all-purpose  flour  and  12  oz 
(2%  cups)  whole-wheat  flour.  Continue  with  steps  2-6. 

100  servings:  In  step  1,  use  4  lb  8  oz  (4  qt)  all-purpose  flour  and  1  lb  8  oz 
(1  qt  1%  cups)  whole-wheat  flour.  Continue  with  steps  2-6. 


Nutrients  Per  Serving 


Calories  

Protein  3  g 

Carbohydrate  22  g 

Fat  7  g 

Cholesterol  Tr 


164     Vitamin  A  . 


Vitamin  C  _ 

Thiamin  

Riboflavin  . 
Niacin  


.  0  RE/1  lU  Iron 


0.1  mg  Calcium 


0.8  mg 
_  57  mg 

.  0.17mg     Phosphorus  86  mg 

0.12  mg    Potassium  59  mg 

1.45  mg    Sodium   322  mg 
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The  basic  biscuit  recipe  is  B-4,  "Baking  Powder 
Biscuits."  The  other  four  recipes,  B-4a,  B-4b,  B-4c, 
and  B-4d,  are  variations  of  the  basic  recipe  and  are 
located  after  it. 


General  Information  Pages 

Section  A,  "General  Information,"  contains  basic 
information  useful  in  quantity  cooking.  The  General 
Information  section  has  been  updated,  expanded, 
and  made  simpler  to  use. 
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Using  Master  Mix  Sor  Baked  Products 

Bread  and  Cereal  Products  B-1 


Master  Mix  Is  a  mixture  of  dry  ingredients  and 
shortening  blended  In  advance  for  use  in  bal<ed 
products  witfiout  yeast,  such  as  quick  breads 
and  pancal<es. 

Use  Master  Mix  to  save  preparation  time- 
Prepare  mix  according  to  the  recipe  on  the  bacl< 
of  this  page  m  batches  larger  than  are  needed  at 
one  time.  Store  the  mix  and  use  later,  as 
needed,  m  a  variety  of  baked  products. 


In  this  publication,  there  are  four  recipe  varia- 
tions using  Master  Mix;  Baking  Powder  Biscuits 
(B-4a),  Banana  Bread  Squares  (B-5a),  Muffin 
Squares  (B-12a)  and  Pancakes  (B-13a).  These 
are  variations  of  base  recipes  for  the  same  prod- 
uct. The  amounts  of  flour,  milk,  baking  powder, 
salt,  and  shortening  in  the  Master  Mix  are  ap- 
proximately the  same  as  m  the  base  recipe. 

To  use  Master  Mix.  weigh  or  measure  the 
amount  of  mix  specified  in  the  recipe  variation. 
Do  not  pack  or  sift.  Measure  mix  lightly  and  level 
off  with  a  spatula  or  the  straight  edge  of  a  knife. 
Add  remaining  ingredients  and  bake  according  to. 
recipe  directions  — ■^^^^^^^ 


Baked  Product 


Banana  Bread  Squares. 
Baking  Powder  Biscuits 

Muffin  Squares  

Pancakes   


Approximate  Number  of 
Servings  from  12  Quarts 
of  Master  Mix 


300  . 
200  . 
300. 
.266. 


Approximate  Number  of 
Servings  from  36  Quarts 
of  Master  Mix 

 900   

 600   

 900   

 800   


When  determining  the  amount  (how  many 
batches)  of  Master  Mix  to  prepare,  consider 
storage  space  available,  equipment  capacity 
the  frequency  with  which  the  baked  items  a 
prepared. 


ity,  and 


Store  the  prepared  Master  Mix  In  a  large,  clean 
container  with  a  tight-fitting  lid.  For  best  results, 
store  Master  Mix  in  refrigerator  and  use  within  3 


container  with  a  tight-fitting  lid.  For  best  resu 
store  Master  Mix  in  refrigerator  and  use  with 


months. 


ingredients 


Measure^ 


Ba£ng  powder  - •  •  . 
Shortening  


— —  ~       \  9V2  qt 

ho  \b  8  oz. .  \  j.ups 

93/4    OZ  .   •  ■   •   •     \  cup  ■  • 

\  2V2  oz  \  2  Tbsp 


360uarts^ 

'     \  Measure^ 

\NeignL— V —  

— —  \  28  qt  

31  \b  8  oz.^  \         3/^  cup 
A(bA3VaOZ  >  ;^%^p..... 

oz   cup    1  ^^^^ 

4V2  oz  


1 12  oz  ^• 
OR 

U2M_^ 
tT>b^  oz. 


I  2  \b  4  oz . 
2V2  cups  •  •  •  ■  ■  \  OB 
OR         \  2  lb  4  oz . 

TqTaV*  cups . 


1^ — h^^^^^^^v^v^^^- 


1  qt  3V2  cups  . 
^  OR 


y\ELO-. 


Directions 

For  ^ —      \  ^  — —       ^,uuder,  salt, 

v^ilibecrum^^Lr^^  , 
^nd^ancakesj,^!!,^ 

^^•Ta  \b  12  oz 
36  quarts. 


Instruction  Pages 

Most  of  the  recipe  sections  begin  with  instruction 
pages,  which  are  listed  in  the  left-hand  column  of 
the  table  of  contents  for  each  section.  These  pages 
contain  important  food  preparation  information  and 
may  include  basic  recipes  useful  in  preparing  other 
recipes  found  in  that  section. 

For  example,  in  the  Bread  and  Cereal  Products  sec- 
tion, instruction  page  B-1  is  "Master  Mix  for  Baked 
Products."  You  will  find  not  only  a  recipe  for  making 
a  Master  Mix,  but  also  other  information  about  its 
use  and  storage. 


Recipe  Format 
Recipe  Name 

The  recipe  name  is  generally  a  brief,  simple,  factual 
title  indicating  the  major  ingredient(s)  and/or  general 
method  of  preparation,  such  as  "Oven  Fried  Chick- 
en," "Baked  Beans,"  "Banana  Bread  Squares,"  or 
"Nachos  With  Ground  Beef."  In  some  cases  a  tradi- 
tional, readily  understood  name  is  used,  such  as 
"Chicken  a  la  King,"  "Salisbury  Steak,"  or  "Meat 
Loaf."  Fanciful  names  such  as  Sunrise  Salad, 
Surprise  Casserole,  or  Macho  Nachos  are  not  used 
because  such  names  do  not  mean  the  same  thing  to 
everyone. 
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Meal  Pattern  Contribution 

Most  of  the  recipes  have  been  developed  to  provide 
a  specified  contribution  to  the  school  lunch  meal  pat- 
tern requirements  for  a  stated  serving  size.  (General 
Information  page  A-2,  ^'School  Lunch  Meal  Pat- 
terns," is  a  chart  of  the  requirements  and  recom- 
mendations for  various  age/grade  groups.)  This 


information  can  be  helpful  when  planning  menus. 
When  a  recipe  contains  foods  that  contribute 
toward  the  school  lunch  meal  pattern,  the  compo- 
nents (Meat/Meat  Alternate,  Vegetable/Fruit,  or 
Bread/Bread  Alternate)  are  shown  in  the  upper  left- 
hand  corner  of  the  recipe.  (See  recipe  on  next 
page.) 


y^etable  Soup 


Vegetable  Soups  H-4 


Ingredients 

50  Servings 

100  Servings 

For  

Servings 

Directions 

Weight 

Measure 

Weight 

Measure 

1  gal  3V2  qt  . . 

1  No.  10  can 
2V2  cups  

33/4  gal  

1.  Combine  stock,  tomatoes,  celery, 
onions,  pepper,  parsley  flakes,  and 
garlic  powder.  Bring  to  boil. 

Canned  tomatoes,  with 
liquid,  chopped  

6  lb  6  oz 
10  OZ   

12  lb  12  oz. 
1  lb  4  oz . . . 
6  oz   

2  No.  10  cans 
1  qt  3/4  cup . . . 
1 3/4  cups  

"Fresh  celery,  chopped. . . . 
Dehydrated  onions  

3  oz  

3/4  cup  2  Tbsp 
OR 

2%  cups  

OR 

"Fresh  onions,  chopped  . . . 
Black  pepper   

OR 

1  lb  

OR 

2  lb  

OR 

1  qt  1 V*  cups . 

2  tsp  

1  tsp  

Parsley  flakes  

Vi  cup  

Va  cup  

2  Tbsp   

Va  cup  

2.  Reduce  heat  and  cover.  Simmer  for 
20  minutes. 

Canned  liquid  pack  whole- 
kernel  corn,  drained .... 
OR 

Frozen  whole-kernel  corn  . 

1  lb  1 V2  oz  . 

OR 
1  lb  1  Va  oz  . 

'/«  No.  10  can 
OR 

3V4  cups  

2  lb  3  oz. . . 

OR 
2  lb  3  oz. .  . 

Vi  No.  10  can 
OR 

1  qt  21A  cups  . 

3.  Add  corn,  carrots,  green  beans,  and 
green  peas.  (Frozen  vegetables  may 
be  combined  with  canned  veg- 
etables.) 

Canned  diced  carrots, 
drained   

1  lb  2  OZ. . . 

OR 
1  lb  6  OZ. . . 

Vi  No.  10  can 
OR 

1V4  qt  

2  lb  4  oz . . . 

OR 
2  lb  12  oz.  . 

V2  No.  10  can 
OR 

2V2  qt  

OR 

Frozen  sliced  carrots  

Canned  cut  green  beans, 
drained   

15  OZ 

</4  No.  10  can 
OR 

3V2  cups  

1  lb  14  oz. . 

OR 
1  lb  14  oz.  . 

V2  No.  10  can 
OR 

1 3/4  qt  

OR 

Frozen  cut  green  beans  . . 

OR 

15  OZ  

Canned  green  peas, 
drained   

1  lb  1  Va  oz  . 

OR 
1  lb  4  oz . . . 

'A  No.  10  can 
OR 

1  qt  

2  lb  21/2  oz  . 

OR 
2  lb  8  oz. . . 

V2  No.  10  can 
OR 

2  qt  

OR 

Frozen  green  peas  

4.  Cover  and  simmer  for  15  minutes,  or 
until  vegetables  are  tender. 

5.  Pour  into  serving  pans. 

6.  Portion  with  8-oz  ladle  (1  cup). 

SERVING:    1  cup  (8-ounce  ladle)  provides  V2  cup  of  vegetable.  YIELD:     50  servings:  about  3V4  gallons 

100  servings:  about  6V2  gallons 

'See  marketing  guide  on  back. 


(Continued  on  back) 


Ingredients 

Ingredients  are  listed  in  the  form  in  which  they  are 
to  be  used  in  the  recipe.  For  convenience,  they  are 
also  listed  in  the  order  of  use  during  preparation. 
Horizontal  lines  separate  ingredients  used  together 
in  a  single  step. 

All  the  foods  listed  in  the  recipes  can  be  purchased 
on  the  local  market.  The  recipes  will  be  equally  suc- 
cessful whether  USDA-donated  commodity  foods  or 
commercially  available  ingredients  are  used.  Where 
possible,  the  recipes  have  been  developed  and  stan- 
dardized using  such  USDA-donated  commodities  as 
ground  beef  (with  no  more  than  24  percent  fat),  all- 
purpose  flour,  oil,  shortening,  and  noninstant  nonfat 
dry  milk. 

Alternative  Ingredients 

Alternative  ingredients  are  sometimes  given  as  a 
choice  you  can  use  in  place  of  a  similar  ingredient, 
to  increase  versatility  of  a  recipe  or  to  save  labor  or 
money. 


Examples  of  alternative  ingredients  are:  dehydrated 
onions  OR  fresh  onions;  canned  dry  beans  OR 
cooked  dry  beans;  canned  cut  green  beans,  drained, 
OR  frozen  cut  green  beans.  Alternative  ingredients 
are  listed  on  separate  lines  separated  by  the  word 
"OR"  so  that  it  is  clear  that  you  must  choose  one  or 
the  other  ingredient.  Do  not  add  both  forms  of  the  al- 
ternative ingredients. 

Optional  Ingredients 

Some  recipes  include  optional  ingredients,  typically 
for  seasoning  and  garnishing.  An  optional  ingredient 
may  be  preferred  by  students  in  some  regions  of  the 
country,  but  not  in  others.  The  word  "(optional)" 
immediately  follows  the  ingredient  in  the  recipe. 
Optional  ingredients  are  not  included  in  crediting  the 
food  item  toward  meeting  meal  pattern  requirements 
and  can  be  omitted  from  the  recipe  without  affecting 
credit  or  quality. 
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Chili  Con  Came  With  Beans 


Meat/Meat  Alternate-Vegetable 


Main  Dishes  D-20 


Ingredients 


Raw  ground  beef  (no  more 
than  240/0  fat)  


SO  Servings 


Weight 


7  lb 


Measure 


V2  cup  1  Tbsp 
OR 

2V3  cups  

1  Tbsp  1  Vi  tsp 


1 V2  cups . 
2  tsp  


100  Servings 


Weight 


14  lb 


For 


Measure 


Servings 


Directions 


1.  Brown  ground  beef.  Drain. 


Dehydrated  onions  

OR 

•Fresh  onions,  chopped  . 

Garlic  powder  

Green  pepper,  chopped 

(optional)  

Black  pepper  

tSeasonings 

Chili  powder  

Paprika  

Onion  powder  

Ground  cumin  


2  oz 


4  oz 


Canned  tomatoes,  with  li- 
quid, chopped  

Water  

Tomato  paste  


OR 


OR 


1  lb 


2  lb 


1  cup  2  Tbsp 
OR 

5V3  cups .... 
3  Tbsp   


8  oz 


1  lb 


3  Tbsp 
1  Tbsp 

1  Tbsp 

2  Tbsp 


2  oz 


3  cups   

1  Tbsp  1  tsp  . 

V*  cup  2  Tbsp 

2  Tbsp   

2  Tbsp   

V*  cup  


2.  Add  onions,  garlic  powder,  green 
pepper  (optional),  pepper,  and 
seasonings.  Cook  for  5  minutes. 


3  lb  3  oz. 


1  lb  12  oz. 


V2  No.  10  can 

2V4  qt  

V*  No.  10  can 


6  lb  6  oz. . . 
3  lb  8  oz . . . 


1  No.  10  can  . 
1  gal  2  cups . . 
Vi  No.  10  can 


Stir  in  tomatoes,  water,  and  tomato 
paste;  mix  well.  Bring  to  boil.  Reduce 
heat.  Cover.  Simmer  slowly,  stirring 
occasionally  until  thickened,  about 
40  minutes. 


Canned  pinto  or  kidney 

beans,  drained  

OR 

Cooked  dry  pinto  or 
kidney  beans  (see 
preparation  note)  . . . . 


3  lb  6  oz. 
OR 


2  lb  1  oz. 


V2  No.  10  can 
OR 


1  qt  1  Vi  cups  . 


6  lb  12  oz. 
OR 


4  lb  2  oz. 


1  No.  10  can 
OR 


2=1/4  qt 


Stir  in  beans.  Cover  and  simmer 
about  10  minutes  or  until  hot. 


5.  Pour  into  serving  pans. 


Cheddar  cheese,  shredded 
(optional)  


1  lb  8  oz . 


1 3/4  qt 


3  lb 


3V2  qt 


Portion  with  4-oz  ladle  (V2  cup).  Gar- 
nish  with  cheese  (optional).  


SERVING:  V2  cup  (4-ounce  ladle)  provides  2  ounces  of  cooked  lean  meat 
and  3/8  cup  of  vegetable. 

'See  marketing  guide  on  back. 

tMexican  Seasoning  M\x.  (see  G-1,  Sauces,  Gravies,  and  Seasoning  Mixes) 
may  be  used  to  replace  these  ingredients.  For  50  servings,  use  V3  cup 
1  Tbsp  2  tsp  Mexican  Seasoning  Mix.  For  100  servings,  use  %  cup  2  Tbsp 
Mexican  Seasoning  Mix. 


.  about  IV2  gallons 
100  servings:  about  3  gallons 


YIELD:    50  servings: 


Chili  Con  Came  With  Beans  (Continued) 


Main  Dishes  D-20 


PREPARATION  NOTE: 
SOAKING  BEANS 

Overnight  method:  Add  IV4  qt  cold  water  to  every  lb  of  dry  beans.  Cover. 
Let  stand  overnight  in  refrigerator. 

Quick-soak  method:  Boil  1%  qt  of  water  for  each  lb  of  dry  beans.  Pour 
beans  in  and  boil  for  2  minutes.  Remove  from  heat  and  allow  to  soak  for 
1  hour. 

COOKING  BEANS 

Once  the  beans  have  been  soaked,  add  V2  tsp  salt  for  every  lb  of  dry 
beans.  Boil  gently  with  lid  tilted  until  tender,  about  2  hours. 

1  lb  dry  beans  =  about  2V2  cups  dry  or  6Va  cups  cooked  beans. 


Nutrients  Per  Serving 


Calories  

Protein   

Carbohydrate  . 
Fat  


_  212 
16  g 
15  g 
10  g 

Cholesterol  40  mg 


Vitamin  A  . 
Vitamin  C  _ 

Thiamin  

Riboflavin  . 
Niacin  


81  RE/785  lU 

 11.6  mg 

 0.12  mg 

 0.17  mg 

 3.43  mg 


Iron  3.0  mg 

Calcium  40  mg 

Phosphorus  _  174  mg 

Potassium  541  mg 

Sodium   101  mg 


Marketing  Guide  for  Selected  Items 

Chili  Con  Carne  With  Beans 


Variation 


a.  Chili  Con  Carne  Without  Beans 

50  servings:  In  step  1,  use  8  lb  10  oz  raw  ground  beef.  Continue  with 
steps  2  and  3.  In  step  4.  omit  pinto  or  kidney  beans.  Continue  with  steps 
5  and  6. 

100  servings:  In  step  1,  use  17  lb  4  oz  raw  ground  beef.  Continue  with 
steps  2  and  3  In  step  4.  omit  pinto  or  kidney  beans.  Continue  with  steps 
5  and  6 


Food  as  Purchased 


Mature  onions  

Green  peppers  

Pinto  or  kidney  beans, 
dry  


For  50-Serving 
Recipe 


1  lb  2  oz 
IOV4  OZ  . 


14  OZ 


For  100-Serving 
Recipe 


2  lb  4  OZ.  . 
1  lb  4V2  OZ 

1  lb  12  OZ  . 


For  Serving 

Recipe 


Chili  Con  Carne  Without  Beans 


Food  as  Purchased 


Mature  onions  . 
Green  peppers . 


For  50-Serving 
Recipe 


1  lb  2  OZ 

10  V4  oz  . 


For  100-Serving 
Recipe 


2  lb  4  oz.  . 

1  lb  4V2  oz 


For  Serving 

Recipe 


An  example  of  an  optional  ingredient  is  Cheddar 
cheese  as  a  garnish  in  "Chili  Con  Carne  With 
Beans,"  D-20.  Another  example  is  "Sweet  Potato- 


Prune  Bread,"  B-18,  where  both  chopped  walnuts 
and  nutmeg  are  optional  ingredients  (see  illustration 
on  page  13). 


Weights  and  Measures  for  50  and  100  Servings 

In  most  cases,  the  quantity  of  each  ingredient  is 
given  in  both  weight  and  volume  measures  for  both 
50  and  100  servings.  This  flexibility  is  in  response  to 
requests  from  local  school  food  service  profession- 
als. Schools  today  are  offering  more  choices  in 
menu  items  and  are  doing  "small  batch"  cooking 
where  possible.  As  a  result,  recipe  sizes  for  both  50 
and  100  portions  will  be  especially  useful  to  many 
school  systems. 

Other  recipes  such  as  sauces  and  gravies  are  stan- 
dardized for  quantities  of  Vi  gallon  and  1  gallon. 
Most  sauces,  gravies,  and  dressings  are  considered 
"extra"  foods,  adding  only  to  the  attractiveness  and 
acceptability  of  lunches. 

Salad  dressings  and  dips  are  given  in  quantities  of 
1  quart  and  1  gallon.  The  assumed  serving  size  is 

1  fluid  ounce  (2  tablespoons).  Schools  allowing  free 
access  to  dressings  through  self-service  bars  can  ex- 
pect some  students  to  take  larger  portions,  and  may 
need  to  expand  the  recipe. 

IVIeasures  By  Weight  and  Volume 

Weight  measurements  are  preferred  for  measuring 
dry  and  solid  ingredients.  Dry  ingredients  such  as 
flour,  sugar,  and  dry  milk  should  be  weighed  since 
packing  can  occur  when  using  a  volume-measuring 
device.  0  Shortening  may  form  air  pockets  when 
packed  into  a  volume  measure,  resulting  in  an 
inaccurate  measure.  It,  too,  is  best  measured  by 
weight. UJweight  measurements  include  ounces  (oz) 
and  pounds  (lb). 

However,  since  it  may  sometimes  be  necessary  for  a 
cook  to  use  a  volume  measure  for  dry  or  solid  ingre- 
dients, the  volume  measure  is  also  given  in  the 
recipes. 

Volume  measurements  are  used  for  liquid  ingre- 
dients. When  an  ingredient  is  a  liquid,  only  the 
volume  measure  is  given.  Q  Volume  measures 
include  teaspoon  (tsp),  tablespoon  (Tbsp),  cup  (cup), 
quart  (qt),  and  gallon  (gal). 

Spices,  flavorings,  or  other  ingredients  in  amounts  of 

2  ounces  or  less  are  measured  by  volume 0 
(teaspoons,  tablespoons,  parts  of  a  cup)  since  most 
kitchen  scales  are  not  accurate  enough  to  measure 
such  small  amounts. 

Where  volume  measure  is  inappropriate,  the  count  of 
an  ingredient  is  given.  For  example,  eggs  are  listed 
by  count  and  weight. 

Where  appropriate,  can  sizes  are  listed  for  ease  of 
measurement.  For  example:  "Canned  sweet  pota- 


toes, drained:  V2  No.  10  can  for  50  servings  or  1  No. 
10  can  for  100  servings."  Where  No.  10  cans  are 
listed,  the  weight  of  the  ingredient  is  also  given. 

"Weighing  and  Measuring  Ingredients,"  A-7,  in  the 
General  Information  section,  provides  additional  in- 
formation. Success  in  preparing  consistently  high 
quality  food  largely  depends  on  good  weighing  and 
measuring  techniques. 

For  Servings 

It  is  unlikely  that  you  will  prepare  exactly  50  or  100 

servings  of  a  recipe.  The  "For  Servings" 

column  Q  is  included  for  you  to  note  quantities  of 
ingredients  to  fit  your  production  needs.  Having  a 
second  person  check  the  mathematical  calculations 
is  always  a  smart  idea.  For  additional  information, 
refer  to  General  Information  pages  "Recipe 
Adjustment— Method  1  (Factor  Method),"  A-10,  or 
"Recipe  Adjustment— Method  2  (Conversion  Chart)," 
A-13. 

Directions 

Directions  for  combining  ingredients  are  numbered  in 
step  fashion.  Closely  related  procedures  are  grouped 
together  in  one  step.  Thin  horizontal  lines  separate 
each  step  and  also  separate  the  ingredients  needed 
for  each  step.  The  new  8-1/2"x11"  format  provides 
ample  space  for  detailed  directions. 

Mixing  speeds  and  times,  cooking  procedures, 
baking  times  and  temperatures,  panning  instructions, 
portioning  directions,  and  garnishing  suggestions  are 
given  to  simplify  preparation  and  serving.  When  ap- 
propriate, a  description  of  the  condition  or  appear- 
ance of  the  product  at  various  stages  of  preparation 
is  included.  For  example:  "Batter  will  be  lumpy," 
"bake  until  lightly  browned,"  or  "mixture  will  be  very 
thick." 

Remember  that  proper  assembly  and  portioning 
are  critical  to  serving  foods  that  meet  meal  pattern 
requirements.  Both  the  weight  and  volume  measure 
of  batters,  dough,  or  mixtures  to  be  placed  or 
poured  into  each  specified  size  pan  are  given  when 
appropriate  to  insure  that  recipes  that  contribute  to 
meal  pattern  requirements  will  provide  the  stated 
contribution  per  serving.  The  proper  pan  fill  is  impor- 
tant for  proper  crediting,  cooking  time,  and  tempera- 
ture, and  prevents  guesswork  in  serving.  It  is  also 
helpful  in  achieving  product  quality  and  in  controlling 
food  costs.  If  spacing  of  food  products  in  a  baking 
pan  is  important  to  the  success  of  the  finished 
product,  this  information  is  also  given  in  the  direc- 
tions. For  example:  "Rolls,"  B-16,  indicates,  "Place 
rolls  on  lightly  oiled  sheet  pans  (18"x26"x1")  in  rows 
of  10  down  and  5  across." 
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Sweet  Potato-Prune  Bread  Squares 

Vegetable/Fruit-Bread  BreM  and  Cereal  Products  B-18 


Ingredients 


50  Servings 


Weight 


Measure 


100  Servings 


Weight 


Measure 


For  

Servings 


Directions 


Canned  sweet  potatoes, 

drained   

^  All-purpose  flour  

Sugar  

Nonlnstant,  nonfat  dry 

milk  

OR 

Instant  nonfat  dry  milk  . 

Baking  powder  

Baking  soda  


2  lb  3V2  oz 


Vz  No.  10  can 


4  lb  7  oz . 


1  No.  10  can 


1.  Mash  drained  sweet  potatoes. 
aside  for  step  4. 


Set 


1  lb  12  oz. 
1  lb  1  oz. . 


1  qt  2V*  cups  . 
2V2  cups  


3  lb  8  oz.  .  . 
2  lb  2  oz.  .  . 


3  qt  Vj  cup . 
1 1/4  qt  


Salt 

Allspice  

Ground  nutmeg  (optional) 
Ground  cloves  


2  Tbsp  . . 
OR 

Vi  cup .  .  . 
2  Tbsp  .  . 

1  tsp  

1  tsp  

1  tsp  

1  tsp  

1  tsp  


Vi  cup  .  .  . 

OR 
Vz  cup .  .  . 
V4  cup  .  .  . 

2  tsp  

2  tsp  

2  tsp  

2  tsp  

2  tsp  


Blend  flour,  sugar,  dry  milk,  baking 
powder,  baking  soda.  salt,  allspice, 
nutmeg  (optional),  and  cloves  for 
1  minute  in  mixer  on  low  speed. 


Large  eggs  (see  note) 
Water  

Shortening   


7  oz  .  . 

6V2  oz . 


IV4  cups. 

1  cup  .  .  . 


14  oz 

13  oz 


8  

2V2  cups . 

2  cups  .  . 


3.  Combine  eggs  and  water.  Acfd 
shortening  and  liquid  mixture  to  dry 
ingredients.  Blend  for  1  minute  on 
low  speed.  Beat  for  1  minute  on 
medium  speed. 


Uncooked  prunes, 

chopped  

OR 

tRaisins.  plumped  .  .  .  . 
Chopped  walnuts  (op- 
tional)   


evi  oz . . 

OR 

43/4  oz . . 


1  Vi  cups . 
OR 

%  cup . . . 


13  oz  . . 
OR 

9V2  oz  .  . 


6  '/2  oz  . 


1 V2  cups . 


13  oz 


2V2  cups . 
OR 

1 V2  cups . 

3  cups  ■ . 


tTo  plump  raisins,  cover  the  fruit  with  very  hot  tap  water.  Soak  2-5 
minutes.  DO  NOT  OVERSOAK.  Dram  well  before  using. 


Add  mashed  sweet  potatoes,  prunes 
or  raisins,  and  nuts  (optional).  Blend 
for  30  seconds  on  low  speed.  Beat 
for  1  minute  on  medium  speed.  DO 
NOT  OVERMIX.  Batter  will  be  lumpy. 


5.  Pour  6  lb  14  oz  (3%  qt)  batter  into 
each  steamtable  pan  (12  "x20  "x2V2  "), 
which  has  been  lightly  greased.  For 
50  servings,  use  1  steamtable  pan. 
For  100  servings,  use  2  steamtable 
pans.  


Sweet  Potato-Prune  Bread  Squares  (Continued) 


Bread  and  Cereal  Products  B-18 


Ingredients 

50  Servings 

100  Servings 

For  

Servings 

Directions 

Weight 

Measure 

Weight 

Measure 

6.  Bake: 

Conventional  oven:  350  °F  for 

55-65  minutes 
Convection  oven:  300  °F  for  35-45 

minutes 

7.  Cool.  Cut  each  pan  5x10  (50  pieces 
per  pan). 

For  Loaf  Pans:  Pour  2  lb  4  oz 

(IV2  qt)  batter  into  each  loaf  pan 
(4"x10"x4").  which  has  been  lightly 
greased.  For  50  servings,  use  3  loaf 
pans.  For  100  servings,  use  6  loaf 
pans. 

Bake:  ! 
Conventional  oven:  350  °F  for 

IV4-IV2  hours 
Convection  oven:  300  °F  for  40-50 

minutes 

Remove  from  pans.  Cool  completely. 
Cut  each  loaf  into  17  slices,  about 
Vz"  thick.  1 

SERVING:    1  piece  provides  Vs  cup  of  vegetable  and  fruit  and  1  serving  of       YIELD:     50  servings:  1  steamtable  pan 
bread  100  servings:  2  steamtable  pans 


NOTE: 

50  servings:  Use  2  oz  (2/3  cup)  dried  whole  eggs  and  %  cup  water  in 
place  of  shell  eggs. 

100  servings:  Use  4  oz  (IV3  cups)  dried  whole  eggs  and  IV3  cups  water 
in  place  of  shell  eggs. 


Nutrients  Per  Serving 


Calories  162  Vitamin  A  152  RE/1,116  lU  Iron  0.8  mg 

Protein  3  g  Vitamin  C  2.0  mg  Calcium  23  mg 

Carbohydrate  28  g  Thiamin  0.11  mg  Phosphorus  44  mg 

Fat  4  g  Riboflavin  0.08  mg  Potassium        80  mg 

Cholesterol  _     22  mg  Niacin  0.92  mg  Sodium  135  mg 


For  oven-baked  products  the  recipes  include  the 
time  and  temperature  for  both  convection  and  con- 
ventional ovens.  Convection  ovens  have  high-speed 
blowers  that  circulate  the  heated  air  around  the  food 
in  the  oven.  A  convection  oven  temperature  is  gener- 
ally lower  and  the  cooking  time  is  generally  shorter 
than  for  the  same  food  baked  in  a  conventional 
oven.  Both  kinds  of  ovens  were  used  in  standardiz- 
ing the  recipes  to  determine  the  best  times  and  tem- 
peratures for  baked  products. 

NOTE:  The  recipes  were  standardized  at  sea  level. 
Adjustments  may  be  necessary  when  preparing  at 
high  altitudes. 

Serving 

The  SERVING  statement  at  the  end  of  a  recipe,  in 
the  lower  left-hand  corner,  describes  the  amount  or 
size  of  prepared  food  to  make  one  serving.  In  most 
recipes,  the  serving  makes  a  contribution  to  the 
school  lunch  meal  pattern.  For  example:  "Vegetable 
Soup,"  H-4,  reads  that  a  SERVING  of  "1  cup 
(8-ounce  ladle)  provides  V2  cup  of  vegetable."  (See 
illustration  on  page  10.) 

When  a  portion  is  stated  as  "1  piece,"  such  as  in 
"Lasagna,"  D-25,  the  portion  size  is  indicated  in  the 
panning  and  cutting  directions.  SERVING  indicates 
that  "1  piece  provides  the  equivalent  of  2  ounces  of 
cooked  lean  meat,  3/8  cup  of  vegetable,  and  3/4 
serving  of  bread  alternate."  Remember,  the  stated 
contribution  to  ttie  sctiool  iuncli  meal  patterns  is 
based  on  exactly  following  both  the  recipe  and  the 
stated  portion  size.  [Food  Buying  Guide  for  Child 
Nutrition  Programs,  PA-1331,  is  the  basis  for  comput- 
ing credit  toward  meeting  school  lunch  meal  pattern 
requirements.) 

Yield 

Total  yields  are  given  at  the  end  of  a  recipe  in  the 
lower  right-hand  corner,  in  gallons,  dozens,  loaves, 
number  of  pans,  or  other  appropriate  units.  Yield 
information  is  helpful  when  planning  for  equipment 
use,  particularly  of  steamtable  pans  and  sheet  pans. 
This  information  is  also  helpful  in  planning  for  hold- 
ing food  before  service. 


Nutrients  Per  Serving 

Many  food  service  personnel  are  interested  in  the 
nutritional  value  of  foods  served  to  students.  Nutrient 
information  is  now  provided  in  a  chart  following  each 
basic  recipe.  Calories  and  the  amount  of  protein, 
carbohydrate,  and  fat  supplying  the  calories  are  in- 
cluded. Five  vitamins,  five  minerals,  and  cholesterol 
are  listed. 

You  will  notice  that  Vitamin  A  is  reported  in  two 
different  units:  International  Units  (ID),  commonly 
used  in  the  past  as  a  measure  of  Vitamin  A,  and 
Retinol  Equivalents  (RE),  the  units  currently  used 
by  the  Food  and  Nutrition  Board  of  the  National 
Academy  of  Sciences.  General  Information  page  A-4, 
"Nutritive  Value  of  a  Serving  of  Food,"  contains 
detailed  information  about  the  nutrient  calculations. 

Remember,  however,  that  a  meal  is  a  combination 
of  many  food  items.  A  well-balanced  diet  is  achieved 
only  through  thoughtful  menu  planning.  The  Menu 
Planning  Guide  for  School  Food  Service,  PA- 1260, 
contains  a  wealth  of  information  that  will  help 
managers  plan  menus  that  are  acceptable  to 
students,  are  high  in  nutrition,  and  meet  the  school 
lunch  meal  pattern  requirements. 

Variations 

A  variation  is  an  alteration  of  a  basic  recipe  that  has 
had  one  or  more  ingredients  replaced,  added,  or 
deleted.  For  example:  "Rolls  (Yeast),"  B-16,  uses 
only  all-purpose  flour  in  the  basic  recipe.  Variation 
B-16C,  "Wheat  Rolls,"  substitutes  a  portion  of  the 
all-purpose  flour  with  whole-wheat  flour. 

If  a  recipe  has  a  variation,  those  directions  follow  the 
basic  recipe  under  the  heading  "Variation."  Direc- 
tions are  written  so  that  only  the  replacements,  addi- 
tions, or  deletions  are  indicated.  Information  in  the 
basic  recipe  that  does  not  change  is  not  repeated  in 
the  variation  directions.  All  variations  have  been 
thoroughly  tested  and  standardized  through  the 
same  process  as  the  basic  recipe  to  assure  product 
quality  and  yield. 
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Rolls  (Yeast) 


Bread  Bread  and  Cereal  Products  B-16 


Ingredients 

50  Servings 

100  Servings 

For  

Servings 

Directions 

Weight 

Measure 

Weight 

Measure 

Active  dry  yeast  (see  note) 
Water,  warm  (110  "F)   

Vb  cup  

3V4  oz  ... 

V2  cup  2  Tbsp 
3  cups  

For  best  results,  have  all  ingredients 
and  utensils  at  room  temperature. 
1 .  Dissolve  dry  yeast  in  warm  water.  Let 
stand  for  4-5  minutes. 

1  Vz  cups  

All-purpose  or  bread  flour    3  lb  10  oz.  . 
Noninstant.  nonfat  dry 

milk                                       3Vi  07 

avi  qt  

7  lb  4  oz. . . 

6V3  oz 

61/2  qt  

2.  Place  all  dry  ingredients  (flour,  dry 
milk,  sugar,  and  salt)  in  mixer  bowl. 
Using  a  dough  hook,  blend  on  low 
speed  for  approximately  2  minutes. 

V-\  cun 

1  V3  CUDS  

OR 

Instant  nonfat  dry  milk  .  .  . 
Sugar  

OR  OR 

3V/1  07               1  'A  cunt; 

OR  OR 

6V7  oz                    23/4  CUDS  

5V4  oz  

V4  cup  2  Tbsp 
2  Tbsp   

1  1  '72  OZ  

2V2  OZ  

1 V2  cups 
2  Tbsp   

V4  cup  

=>/4  cup  2  Tbsp 

1 V3  cups  

3.  Add  oil  and  blend  on  low  speed  for 
approximately  2  minutes. 

Water  (68  °F)  

2V2  cups  

IV4  qt  

4.  Add  water.  Mix  on  low  speed  for  1 

minute. 

5.  Add  dissolved  yeast  and  mix  on  low 
speed  for  2  minutes. 

6.  Knead  dough  on  medium  speed  for 
8  minutes,  or  until  dough  is  smooth 
and  elastic. 

7.  Place  dough  in  warm  area  (about 
90  °F)  for  45-60  minutes. 

8.  Punch  down  dough  to  remove  air 
bubbles. 

9.  Form  rolls  from  dough  by  pinching 
off  2-oz  pieces  and  shaping.  Place 
rolls  on  lightly  oiled  sheet  pans  (18 
X  26   X  1  )  in  rows  of  10  down  and 
5  across.  For  50  servings,  use  1  pan. 
For  100  servings,  use  2  pans. 

10.  Place  in  a  warm  area  (about  90  °F) 
until  double  in  size,  30-50  minutes. 

11.  Bake  until  lightly  browned: 

Conventional  oven:  400  =F  for  18- 

20  minutes. 
Convection  oven:  350  °F  for  12-14 

minutes. 

Butter  or  margarine, 
melted  (optional)   

1  Tbsp  

  2  Tbsp   

12.  Optional:  Brush  lightly  with  melted 
butter  or  margarine  (approximately 
1  Tbsp  per  pan)  while  warm.  | 

SERVING:  1  2-ounce  roll  provides  2  servings  of  bread.  YIELD:    50  servings:  about   50  2-ounce  rolls 

100  servings:  about  100  2-ounce  rolls 


NOTE:  To  use  high-activity  (instant)  yeast,  follow  directions  below  or 
manufacturer's  instructions. 

50  servings:  Omit  step  1.  In  step  2,  add  Vi  cup  high-activity  (Instant) 
yeast.  Continue  with  step  3.  In  step  4,  add  1  qt  water  (110  =F).  Omit  step 
5  In  step  6,  knead  for  10  minutes.  Continue  with  steps  7-12. 

100  servings:  Omit  step  1.  In  step  2,  add  2V2  oz  (V2  cup)  high-actlvlty 
(Instant)  yeast.  Continue  with  step  3.  In  step  4,  add  2  qt  water  (110  =F). 
Omit  step  5.  In  step  6.  knead  for  10  minutes.  Continue  with  steps  7-12. 


Variations 


a.  Frankfurter  Rolls 

50  and  100  servings:  Follow  steps  1-8.  In  step  9.  shape  2-oz  pieces  of 
dough  to  approximately  2V2  '  x  6V2 ".  Place  rolls  on  lightly  oiled  sheet  pans 
In  rows  of  8  down  and  4  across.  Continue  with  steps  10-12. 

b.  Hamburger  Rolls 

50  and  100  servings:  Follow  steps  1-8.  In  step  9.  shape  and  flatten  2-oz 
pieces  of  dough  to  approximately  4   in  diameter.  Place  rolls  on  lightly  oiled 
sheet  pans  in  rows  of  6  down  and  4  across.  Continue  with  steps  10-12. 


c.  Wheat  Rolls 

50  servings:  Follow  step  1.  In  step  2,  use  1  lb  13  oz  (1  qt  2V2  cups)  all- 
purpose  or  bread  flour  and  1  lb  13  oz  (1  qt  2%  cups)  whole-wheat  flour. 
Continue  with  steps  3-12. 

100  servings:  Follow  step  1.  In  step  2,  use  3  lb  10  oz  (3V4  qt)  all-purpose 
or  bread  flour  and  3  lb  10  oz  (3  qt  IV2  cups)  whole-wheat  flour.  Continue 


with  steps  3-12 


Nutrients  Per  Serving 


Calories  

Protein   

Carbohydrate  . 
Fat 


174     Vitamin  A 


Cholesterol 


-4  g 
30  g 
-4  g 
_  Tr 


Vitamin  C 

Thiamin  

Riboflavin 

Niacin  


0  RE/1  lU  Iron 


 1.1  mg 

_  0.1  mg    Calcium  31  mg 

.  0.23  mg     Phosphorus  59  mg 

.  0.20  mg     Potassium   83  mg 

.  2.09  mg     Sodium   283  mg 


Meat 


Chicken  or  Turkey  Salad 

Salads  and  Salad  Dressings  E-5 


Ingredients 


50  Servings 


Weight 


Measure 


100  Servings 


Weight 


Measure 


For  

Servings 


Directions 


■Cool<ed  chicl<en  or  turl<ey, 

chopped  jeibSoz...  1'/4gai  

'Celery,  chopped  |  1  lb  5  oz. . .  :  IVi  qt  

Dehydrated  onions   U  cup  2  Tbsp 

OR                       OR  OR 

"Fresh  onions,  chopped  ...  12  oz   ,2  cups   

Sweet  pickle  relish.  | 

undrained    15  oz   I  1^/4  cups  

Black  or  white  pepper   2  tsp  

Dry  mustard   1  Tbsp  IV2  tsp 

Mayonnaise  or  salad 
dressing   1  lb  9'  2  oz  .     3'4  cups  


12  lb  12  oz. 

2  lb  10  oz.  . 

3  oz   

OR 

1  lb  8  oz,  .  . 

1  lb  14  oz.  . 


3  lb  3  oz. 


2V2  gal  

2'2  qt   

cup  2  Tbsp 
OR 

1  qt  


3^  2  cups  .  .  .  . 
1  Tbsp  1  tsp 
3  Tbsp   


1.  Combine  chicken  or  turkey,  celery, 

onions,  pickle  relish,  pepper,  and  dry 
mustard.  Add  mayonnaise  or  salad 
dressing.  Mix  lightly  until  well 
blended. 


1  qt  2'  2  cups  . 


Cover, 
serve. 


Refrigerate  until  ready  to 


3.  Portion  with  No.  8  scoop  ('  2  cup). 


YIELD:    50  servings:  about  l^i  gallons 
100  servings:  about  3"  2  gallons 


4.  Serve  on   salad   greens  or  in 
sandwiches. 


SERVING:  Vz  cup  (No.  8  scoop)  provides  2  ounces  of  cooked  poultry. 
'See  marketing  guide  below. 


Nutrients  Per  Serving 


Calories  223 

Protein  16  g 

Carbohydrate  5  g 

Fat  15  g 

Cholesterol  57  mg 


Vitamin  A  . 
Vitamin  C  . 

Thiamin  

Riboflavin 
Niacin  


.  11  RE/93  lU 

  1.9  mg 

 0.04  mg 

 0.10  mg 

 3.60  mg 


Iron   

Calcium   

Phosphorus 
Potassium  _ 
Sodium  


_  1 .0  mg 
„  20  mg 
_  99  mg 
1 76  mg 
T94  mg 


Marketing  Guide  for  Selected  Items 


Food  as  Purchased 


For  50-Serving 
Recipe 


Chicken,  whole,  1 

without  neck  and 

giblets  j  17  lb  12  oz 

OR  j  OR 

Turkey,  whole,  without 

neck  and  giblets. ...  13  lb  10  oz 

Celery   1  lb  91/2  oz 

Mature  onions  '  14  oz  


For  100-Serving       For   Serving 

Recipe  Recipe 


35  lb  8  oz  .  .  . 
OR 

27  lb  4  oz  .  .  . 

3  lb  3  oz  

1  lb  llVa  oz. . 


Marketing  Guide  for  Selected  Items 

Some  recipes  call  for  ingredients  that  have  a  prepa- 
ration loss  or  gain  before  they  are  ready  to  use  in 
the  recipe.  The  marketing  guide  will  help  the 
manager  know  how  much  of  those  particular  ingre- 
dients is  needed  to  provide  the  quantity  called  for  in 
a  recipe.  Celery,  lettuce,  and  fresh  apples  are  some 
foods  that  have  a  preparation  loss  since  the  core, 
stem,  and  leaves  are  not  ordinarily  eaten.  Rice  and 
dry  beans  are  some  of  the  ingredients  that  have 
gains  after  cooking.  The  marketing  guide  includes  a 

"For  Servings"  column  for  you  to  calculate  the 

amount  to  purchase  for  other  than  50  or  100 
servings. 

In  the  ingredient  list,  there  is  an  asterisk  {*)  immedi- 
ately to  the  left  of  any  ingredient  for  which  there  is 
marketing  guide  information.  0 


We  Thought  You  Would  Like  To  Know 

This  section  of  the  guide  answers  questions  you 
might  ask  when  beginning  to  use  the  recipes. 

1.  Are  dehydrated  onions  used  as  a  dry  ingredient, 
or  must  they  be  reconstituted  before  measuring  or 
using? 

Use  dehydrated  onions  in  the  dry  form.  The  weight 
and  volume  measures  given  for  50  and  100  servings 
are  for  dry  onions.  Add  the  dry  onions  directly  to 
other  ingredients  according  to  directions.  Moisture 
for  reconstituting  is  included  in  the  recipe.  The  dry 
onions  provide  the  same  amount  of  flavor,  even 
though  the  weight  and  measure  for  the  dry  onions  is 
less  than  for  fresh  ones. 

2.  Can  I  use  frozen  whole  eggs  or  dehydrated  eggs 
in  place  of  shell  eggs? 
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Frozen  or  reconstituted  dry  eggs  can  be  substituted 
in  most  of  the  recipes  that  are  thoroughly  cooked.  Be 
sure  to  read  "Shell  Eggs,"  A-15,  "Dried  Eggs  (Stor- 
ing, Preparing,  and  Using),"  A-16,  and  "Frozen 
Eggs  (Storing,  Thawing,  and  Using),"  A-17,  for  more 
information  about  using  eggs. 

Remember  that  thawed  frozen  eggs  and  reconstitut- 
ed dried  eggs  are  highly  perishable.  They  should  be 
used  only  in  thoroughly  cooked  products.  Handle 
according  to  manufacturer's  directions. 

The  weight  of  frozen  eggs  to  use  in  a  recipe  is  the 
same  as  the  weight  for  fresh  eggs.  If  you  need  to 
know  a  volume  measure,  you  will  find  instructions  for 
calculating  it  in  "Frozen  Eggs  (Storing,  Thawing,  and 
Using),"  A-17. 

Many  recipes  give  directions  for  substituting  and 
reconstituting  dried  eggs.  In  those  recipes,  the  words 
"(see  note)"  appear  immediately  after  the  ingredient 
"Large  eggs."  Refer  to  the  NOTE  at  the  end  of  the 
recipe  for  the  specific  amounts  of  dry  eggs  and 
water  to  use  for  50  and  100  servings.  (See  illustra- 
tion on  page  13.) 

3.  How  do  I  know  if  the  amount  of  milk  in  a  recipe  is 
for  dry  milk  or  fluid  milk? 

If  a  recipe  requires  fluid  milk,  it  will  state  "Recon- 
stituted nonfat  dry  milk"  and  will  list  only  the  volume 
measure  for  the  fluid  milk. 

Otherwise,  the  weight  and  volume  measures  given 
are  for  both  noninstant  nonfat  dry  milk  and  instant 
nonfat  dry  milk.  For  best  results,  dry  milk  should  be 
weighed  rather  than  measured.  The  recipes  were 
standardized  using  USDA-donated  noninstant,  nonfat 
dry  milk. 

4.  Is  frozen  juice  used  in  the  concentrated  form  or  in 
the  reconstituted  form? 

The  same  principle  applies  throughout  the  file.  If  an 
ingredient  is  to  be  reconstituted  before  it  is  meas- 
ured and  used  as  an  ingredient,  the  recipe  will  clear- 
ly state  "Reconstituted"  before  the  ingredient  name. 
An  example  is  "Reconstituted  frozen  lemon  juice 
concentrate"  in  the  recipe  "Orange-Pineapple  Gela- 
tin," C-11. 

5.  Can  I  use  high-activity  instant  yeast  in  place  of 
active  dry  yeast? 

Yes.  In  recipes  using  yeast  there  is  a  "(see  note)" 
immediately  following  the  words  "Active  dry  yeast" 
in  the  ingredient  listing.  The  NOTE  at  the  end  of  the 


recipe  says,  "follow  directions  below  or  manufac- 
turer's instructions."  (See  illustration  on  page  15.) 
Directions  give  the  amounts  of  high-activity  instant 
yeast  to  substitute  for  50  and  100  servings  and  any 
changes  needed  in  preparation  procedure.  The  high- 
activity  instant  yeast  is  added  to  other  dry  ingre- 
dients and  the  liquid  needed  is  added  in  a  later  step. 

6.  What  is  Master  Mix,  and  when  can  I  use  it? 

Master  Mix  is  a  mixture  of  dry  ingredients  and  short- 
ening, blended  in  advance,  that  you  can  use  in 
baked  products  without  yeast.  (See  illustration  on 
page  8.) 

Four  standardized  recipes  using  Master  Mix  are  in- 
cluded. They  are  listed  as  variations  of  basic  "from 
scratch"  recipes  (B-4,  B-5,  B-12,  and  B-13).  The 
Master  Mix  variations  are  shown  on  the  Bread  and 
Cereal  Products  contents  page  as  follows: 

Biscuits  (Using  Master  Mix)  B-4a 

Banana  Bread  Squares 

(Using  Master  Mix)  B-5a 

Muffin  Squares  (Using  Master  Mix)  B-12a 

Pancakes  (Using  Master  Mix)   B-13a 

If  you  prefer,  these  four  baked  products  can  also  be 
made  from  scratch  by  using  the  basic  recipes  B-4, 
B-5,  B-12,  and  B-13. 

7.  Why  are  raisins  plumped  in  recipes,  and  how  will  I 
know  when  to  do  it? 

Plumping  raisins  before  adding  them  improves 
product  quality  since  the  dry  raisins  compete  for  the 
moisture  in  the  recipe.  Not  all  recipes  require  plump- 
ing of  raisins.  A  "t"  symbol  before  the  words 
"Raisins,  plumped"  will  indicate  when  plumping  is 
necessary.  The  symbol  "t"  refers  to  a  footnote  ex- 
plaining how  to  plump  raisins.  (See  illustration  on 
page  13.) 

8.  How  will  I  know  when  to  use  the  seasoning  mixes 
described  on  page  G-1? 

Herbs  and  spices  are  incorporated  into  the  recipes 
to  reduce  the  need  for  added  salt  and  to  "wake  up" 
student  appetites.  Two  seasoning  mixes,  Mexican 
and  Italian,  have  been  created  and  are  used 
throughout  the  file  in  appropriate  recipes.  ("Beef  or 
Pork  Taco,  D-13,"  "Beef  or  Pork  Burrito,"  D-12, 
"Chili  Con  Came  With  Beans,"  D-20,  "Lasagna  with 
Ground  Beef,  D-25,"  "Stromboli,"  F-6,  and 
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"Spaghetti  and  Meat  Sauce,"  D-35,  are  some  exam- 
ples.) Recipes  that  allow  use  of  seasoning  mixes 
have  the  symbol  "t"  before  the  word  "Seasonings" 
in  the  list  of  ingredients.  This  directs  attention  to  the 
footnote  indicating  the  amount  of  Seasoning  Mix  to 
use  for  50  and  100  servings.  (See  illustration  on 
page  11.)  These  recipes  also  list  the  amount  to  use 
of  each  seasoning,  if  you  prefer  to  measure  them 
individually. 

Seasoning  preferences  are  regional.  Chili  in  the 
southwest  might  be  "hotter"  than  chili  in  the  north- 
east. You  can  adjust  seasonings  to  please  the  tastes 
of  your  students.  Student  taste  panels  can  help  you 
decide  acceptable  levels  of  seasoning.  For  product 
quality  and  consistency,  it  is  recommended  that 
cooks  follow  the  recipe  exactly  once  the  level  of 
seasoning  is  set. 

9.  What  herbs  and  spices  are  used  in  the  new 
recipes? 

Below  is  a  list  of  seasonings  used.  Many  are  familiar 
to  you.  Others  may  be  new  and  exciting  to  try. 


Allspice 
Basil 

Black  Pepper 
Cayenne 
Chili  Powder 
Cinnamon 
Cloves 

Cream  of  Tartar 

Cumin 

Dry  Mustard 

Garlic  Powder 


Ginger 
Marjoram 
Nutmeg 
Onion  Powder 
Oregano 
Paprika 
Parsley  Flakes 
Poultry  Seasoning 
Thyme 

White  Pepper 


10.  When  beans  are  listed  in  a  recipe,  are  they  dry 
beans  or  cooked  dry  beans? 

Most  recipes  using  beans  give  the  amounts  for  both- 
ccoked  dry  beans  and  canned  beans.  Canned  bean 
measures  are  given  by  weight  as  well  as  in  No.  10 
cans.  The  symbol  "*"  before  the  words  "Cooked  dry 
beans"  directs  the  user  to  the  marketing  guide  for 
purchasing  information  about  dry  beans.  The  beans 
are  to  be  measured,  cooked,  and  then  used  as  an 
ingredient.  The  words  "(see  preparation  note)"  im- 
mediately after  the  bean  ingredient  direct  the  user  to 
"PREPARATION  NOTE:  SOAKING  BEANS"  at  the 
end  of  the  recipe.  An  overnight  method  and  a  quick- 
soak  method  are  given.  (See  illustration  on  page  11.) 


More  information  on  cooking  dry  beans,  peas,  and 
lentils  is  given  on  instruction  page  D-1. 

11.  Should  flour  be  sifted? 

Do  not  sift  flour  before  or  after  weighing  or  measur- 
ing. The  recipes  have  been  developed  to  mechani- 
cally incorporate  air  into  the  flour  mixture  early  in  the 
preparation  process.  Dry  ingredients  such  as  dry 
milk  and  baking  powder  are  thoroughly  mixed  with 
the  flour.  Sifting  is  not  necessary. 

For  best  results,  flour  (like  other  dry  ingredients) 
should  be  weighed  rather  than  measured.  Weighing 
gives  the  most  accurate  measure  since  volume- 
measuring  devices  can  cause  packing.  However,  if  it 
is  necessary  to  use  a  volume  measure,  do  not  use  a 
measure  larger  than  1  quart  because  of  the  tenden- 
cy of  flour  to  pack. 

12.  Why  do  some  recipes  also  list  bread  flour? 

When  listed  as  an  alternate  ingredient,  bread  flour 
can  be  used  in  yeast  bread  products.  The  recipes 
were  standardized  using  USDA  commodity  all- 
purpose  flour,  which  will  result  in  excellent  quality 
products.  Wherever  bread  flour  is  listed  as  an  alter- 
native ingredient,  it  will  yield  an  even  better  product 
with  superior  grain  and  texture,  and  increased 
volume. 

13.  Can  I  substitute  commercially  available  ground 
beef  (30  percent  fat)  for  the  USDA  commodity 
ground  beef  (no  more  than  24  percent  fat)? 

The  recipes  were  standardized  with  USDA  commo- 
dity ground  beef  (no  more  than  24  percent  fat).  If 
ground  beef  with  a  higher  percentage  of  fat  is  used, 
the  yield  will  decrease  since  more  fat  is  drained  off. 
Also,  the  credit  toward  meeting  meal  pattern  require- 
ments will  not  be  the  same  as  stated  on  the  recipe. 

Refer  to  the  Food  Buying  Guide  for  Ctiild  Nutrition 
Programs,  PA-1331,  when  making  substitutions. 

How  the  Recipes  Were  Developed  and 
Standardized 

Most  of  the  recipes  were  selected  from  recommen- 
dations made  by  the  seven  FNS  regional  offices  and 
State  education  agencies  that  work  directly  with  local 
schools.  FNS  nutritionists  worked  closely  with  a  pri- 
vate food  service  consulting  firm  to  develop  and 
standardize  the  recipes. 

The  terms  "develop"  and  "standardize"  distinguish 
between  two  separate  phases  of  creating  and  testing 
a  recipe.  Adjustments  in  ingredients  and  formulation 
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took  place  during  the  first  developmental  phase,  until 
a  food  product  was  considered  satisfactory  in  all  its 
characteristics. 

In  the  second,  or  standardization,  phase  the  recipe 
was  prepared  at  increasing  quantities  in  exact 
proportions  according  to  the  directions.  Standardiza- 
tion makes  sure  that  the  recipe  continues  to  produce 
a  quality  product  and  consistent  yield  as  the  amount 
of  product  being  prepared  increases. 

Because  school  food  service  must  take  so  many  fac- 
tors into  consideration,  each  recipe  was  carefully 
written  after  taking  into  account  the  following 
concerns: 


Professionally  trained  chefs  tested  the  draft  recipes 
in  an  institutional  test  kitchen,  under  the  supervision 
of  a  registered  dietitian.  A  taste  panel  evaluated  the 
products  for  taste,  appearance,  texture,  and  portion 
size. 

Once  a  recipe  formula  and  preparation  were  final- 
ized and  the  taste  panel  approved  product  quality 
and  acceptability,  the  recipe  was  prepared  many 
times  at  increasing  numbers  of  servings.  Product 
quality  was  monitored  by  the  taste  panel  and  consis- 
tent yields  were  documented  in  extensive  records 
kept  by  the  chefs.  Schools  can  use  the  new  USDA 
recipes  with  confidence  that  product  quality  and  yield 
have  been  thoroughly  tested. 

Recipe  Acceptability 

As  already  mentioned,  a  trained  panel  of  experts  in 
food  quality  evaluated  and  approved  the  recipes  dur- 
ing development  and  standardization.  In  addition, 
FNS  conducted  a  field  test  of  selected  recipes  after 
they  were  standardized  in  the  test  kitchen.  Recipes 
were  tested  in  a  variety  of  volunteer  school  kitchens 
for  student  acceptance  and  to  be  sure  the  recipes 
would  meet  the  needs  of  schools  across  the  country. 
The  field  test  provided  helpful  information  and  gave 
FNS  assurance  that  schools  found  the  recipes  a  wel- 
come addition  in  their  kitchens. 


Meal  Pattern  Regulations 
Contribution  to  meal  pattern 
Meal  pattern  serving  sizes 
Updated  crediting 

Food  Product  Concerns 
Student  acceptability 
Serving  size  appropriateness 
Use  of  USDA  commodities 
Ingredient  cost  and  availability 
Moderate  use  of  sugar,  fat,  and  salt 
Product  appearance 
Seasoning  and  garnishes 

School  Food  Production/Procedures 
Preparation  and  serving  time  constraints 
Ease  of  measuring  and  preparing 
Work  simplification 
Employee  skill  level 
Employee  safety 
Sanitation 

Holding/transport  qualitites 
Storage  and  equipment  limitations 
Portioning  and  serving  procedures 
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